FLOUR

· Bulking ingredient

· Forms the structure of the bread

· Contains gluten- gluten is the raising agent in flour, when mixed with a liquid it forms and elastic stretchy dough.
YEAST

· Causes the bread to rise – It is a raising agent

· Raising agent produces gases to help the food product to grow.

· It is living it needs warmth, food, moisture and time to grow.

SUGAR

· Yeast needs energy to grow

· Yeast uses the sugar contained in flour a food.

WARM WATER

· Used to bind the ingredients together

· Forms the structure of bread

· Needs to be warm – 37 °C

· Too hot and it will kill the yeast, too cold and it slows down the rising process.
· Needs to be enough liquid – if the flour is too dry it will be difficult to knead.
SALT

· Adds flavour

· It is used in small quantities

FAT

· Adds flavour

· Stops bread going stale quickly

